
 

 

 
 

Starters  

 

Soup of the Day  

 

Classic tiger prawn cocktail in a marie rose sauce with mixed leaves and smoked paprika  

 

Toasted crostini with garlic, roasted peppers & onions with crumbled goat’s cheese & fresh 

basil 

 

Crispy fried portabello mushrooms in seasoned breadcrumbs with aioli dip  

 

Grilled chicken breast wrapped in parma ham, with peppers, onions, mixed leaves and olives  

 

Mains  

 

Ribeye Steak served with buttered mushrooms sauteed potatoes 

 

Roast beef with roasted potatoes, honey glazed carrots, roasted parsnips, yorkshire pudding & 

gravy  

Slow cooked lamb shank with onion & chorizo in a red wine jus with green beans & herb mash  

 

Pan fried supreme breast of chicken in a leak, whole grain mustard, cream & white wine sauce 

with green beans and chateau roasted potatoes  

 

Grilled sea bass in a balsamic, olive oil & lemon sauce with mediterrenean vegetables & minted 

new potatoes  

 

Wild mushroom lasagne with layers of green pasta, wild mushrooms, cream, parmesan cheese 

& mozzarella  

 

Desserts 

 

Apple Pie & Custard or Vanilla Ice Cream  

 

Profiteroles  

 

Cheesecake 

 

Selection of Ice Cream 

 

Selection of Cheese and biscuits 
 

£21 per person 


